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Enzim fitase merupakan enzim yang dapat menghidrolisis 
asam fitat dengan cara memutus ikatan fosfatnya. Asam fitat 
akan dihidrolisis oleh enzim fitase menjadi inositol dan fosfat 
anorganik. Produksi enzim fitase dilakukan melalui fermentasi 
fase padat menggunakan substrat pkc dan ampas tahu pada 
suhu 30oC. Substrat yang telah diinokulasi, kemudian 
difermentasi dan diukur aktivitas enzimnya. Tujuan penelitian ini 
adalah menentukan kondisi optimum produksi fitase oleh R. 
oryzae dan N. crassa dengan parameter waktu fermentasi (3, 4, 
dan 5 hari), komposisi palm kernel cake : ampas tahu dalam 
substrat (100:0, 75:25, 50:50, 25:75, dan 0:100 % b/b), sumber 
karbon glukosa dan dekstrosa (0, 0.5, dan 1 (% b/b) substrat 
serta sumber nitrogen amonium sulfat dan urea (0, 0.5, dan 1 
(% b/b)) substrat, dan uji kemampuan hidrolisis oleh fitase pada 
pakan lobster pada kondisi optimum. Berdasarkan hasil 
penelitian kondisi optimum produksi fitase oleh kedua kapang, 
yaitu waktu inkubasi pada hari keempat. Komposisi media 
tanam aktivitas enzim fitase tertinggi untuk Neurospora crassa 
adalah 75% berat palm kernel cake pada media tanam yang 
ditambahkan dengan 0,5% dekstrosa dan 0,5% urea sebesar 
20,76 U/g. Sedangkan formulasi media tanam aktivitas enzim 
fitase tertinggi untuk Rhizopus oryzae adalah 50% berat palm 
kernel cake yang ditambahkan pada media tanam dengan 
penambahan 0,5% glukosa dan 1% amonium sulfat sebesar 
21,97 U/g. 3. Suplementasi enzim fitase pada pakan mampu 
meningkatkan kadar fosfat tersedia pada pakan. Fitase produksi 
N. crassa mampu menaikkan kadar fosfat pakan sebesar 300,2 
ix 
 
ppm. Fitase produksi R. oryzae mampu menaikkan kadar fosfat 
pakan sebesar 422,5 ppm. 
 
Kata kunci: ampas tahu, fitase,  Neurospora crassa, Rhizopus 
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Phytase is an enzyme that can hydrolyze phytic acid by 
cutting the phosphate bonds of phytic acid. Phytic acid will be 
hydrolyzed by the enzyme phytase into inositol and inorganic 
phosphate. Phytase enzyme is made by solid phase 
fermentation using palm kernel cake and tofu solid waste at 30 ° 
C. Substrates that have been inoculated then fermented and 
measured for the enzyme activity. The purpose of this study is to 
determine the optimum conditions of phytase production by R. 
oryzae and N. crassa with fermentation time parameters (3, 4, 
and 5 days), the ratio of palm kernel cake : tofu waste in the 
substrate (100: 0, 75:25, 50:50, 25:75, and 0: 100% w / w), 
carbon source (glucose or sucrose) as much as 0, 0.5, and 1 (% 
w / w) of the total substrate, as well as the nitrogen source 
(ammonium sulfate or urea) as much as 0, 0.5, and 1 (% w / w) 
of the total substrate, and test of the phytase’s ability of phytic 
acid hydrolysis on lobster feed at the optimum condition. The 
results shows that the optimum conditions of phytase production 
by the two molds, i.e four days of incubation time. The highest 
activity of phytase of Neurospora crassa reached in the planting 
medium composition of 75% of palm kernel cake supplemented 
by 0.5% dextrose and 0.5% urea amounted to 20.76 U / g. At 
the same time, the highest phytase enzyme activity of Rhizopus 
oryzae is reached in the composition of 50% of palm kernel 
supplemented by 0.5% glucose and 1% ammonium sulfate 
amounted to 21.97 U / g. The supplementation of phytase to the 
diet can increase the levels of available phosphate in the feed. 
xi 
 
Phytase production of N. crassa is able to increase phosphate 
concentration of the feed by 300.2 ppm. Phytase production of 
R. oryzae is able to raise the level of phosphate on feed by 
422.5 ppm. 
Keywords : tofu solid waste, phytase, Neurospora crassa, 
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